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Most films used to preserve foodstuffs are synthetic. However, for environmental 
reasons, attention has lately been turned towards biodegradable films. Mammalian 
gelatins have demonstrated suitable film-forming ability. Studies on fish gelatin films are 
quite recent, and the behavior and properties of the gelatins in the films differ according 
to their origin and also the extraction procedure. The object of this experiment was to 
evaluate the properties of films made from gelatins from different sources and the effects 
of adding a variety of components in order to get particular functionalities. 
 
Films were prepared by casting and then by drying in a forced air oven with air renewal. 
Composite films were made from a film-forming solution based on skin gelatin, 
plasticizers and other components (sunflower oil or aqueous antioxidant extract: 
rosemary, oregano, murta). Other complex films were also made with added biopolymers 
(soy protein isolate and chitosan). Bovine gelatin films were found to be stronger than 
fish gelatin films, though the sole gelatin films were similar. Fish gelatin films are 
extremely deformable. The light barrier properties of fish gelatin-based films were 
enhanced by adding soy protein, sunflower oil, antioxidants and chitosan. Solubility was 
lowered only by the presence of sunflower oil, soy protein and chitosan; whereas water 
vapor permeability decreased with soy protein and sunflower oil. Adding the plant 
extracts to the films enhanced their antioxidant properties, attributed to the polyphenol 
content. Hence these composite films were proved to be effective to delay lipid oxidation 
when they were applied on fish products. Other food technological application of the 
films containing chitosan was to enhance the films' antimicrobial properties, delaying 
microbial growth in fish products. In conclusion, different film formulations can be 
developed to expand the films' physical and chemical properties and add functional 
attributes, thereby helping to improve the quality and storage of fish products. 
 
 
 
 
 
 
 
 
 
 
 
 
 
